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INTRODUCTION 


Hospitality is one of the largest, most diverse and 
specialised industries in the world, employing millions 
of people. The Catering or Food Service Industry is 
one of the most important elements in the Travel and 
Tourism Industry. It mainly comprises restaurants and 
takeaway outlets but also includes catering for hotels 
and airlines. 

The Catering and Food Service Industry plays an 
important role in promoting the cuisines and culture of 
a place, especially, a tourist destination. Therefore, it is 
an important carrier of a country or region’s brand and 
culture. A variety of catering products and food cultures 
has been shaped in the background of different regions 
and cultures. Many countries have designed their own 
unique catering and food brands with distinct features 
and styles, such as ‘Beer Festival’ of Munich in Germany, 
‘Pickled Cabbage Festival’ in South Korea, series unique 
meal of cactus and corn in Mexico, ‘Samba Carnival’ 
and characteristic barbecue in Brazil, etc. 


SESSION 1: GROWTH AND HISTORY 
OF CATERING INDUSTRY 


Catering is perceived as a career opportunity available 
to people of all age groups, which does not require 
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much investment or qualification. In many countries, 
the development of hotel and restaurant chains is, 
gradually, increasing job opportunities. 


Introduction to Catering Industry 


Catering management may be defined as the task of 
planning, organising, controlling and executing catering 
operations. Each activity influences the preparation 
and delivery of food, beverage and related services at 
competitive yet profitable prices. Each of these activities 
is combined to achieve customer satisfaction by 
providing quality food and services to guests. 

The Catering or Food Service Industry covers 
restaurants, school and hospital cafeterias, catering 
operations and many other formats, including ‘on- 
premises’ and ‘off-premises’ catering. It includes 
organisations and establishments — both commercial 
and non-commercial — that provide meals eaten away 
from home. Catering is a multifaceted segment of the 
Food Service Industry. There is a niche for all types of 
catering business. 


Importance and need of Catering Industry 


Catering can complement a business and add to 
its success if the quality of food and services offered 
meets customers’ expectations. When the catering 
department is part of establishments other than hotels 
and restaurants like event management companies, it 
can provide memorable experiences to the guests and 
create a viable income base for the affiliated business. 

As organisations (both private and public) face 
time constraints while organising events, the Catering 
Industry has witnessed a spurt in demand. The catering 
department has the potential to dramatically increase 
the revenue of an organisation by promoting its food 
and services. 

Many businesses require constant supervision and 
involvement, leaving little time for managers to attend 
to details related to catering. These specifics include 
menu planning, food purchasing and preparation, 
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event decor and renting accessories, such as tables, 
glasses, utensils, etc. If these tasks are taken care of 
by specialised catering staff, a host gets ample time to 
attend to other areas of one’s business. As a company 
gains the reputation of offering catered events, one may 
consider fine-tuning with the catering operation, for 
example one may decide to exclusively cater to weddings 
or themed events. 


History of Catering Industry 


Catering is defined as the business of providing food 
and beverages, typically, at social events in professional 
capacity either on-site or at a remote site. The term 
‘catering’ was originally coined by Merchant Marines, 
who were among the first to employ catering officers for 
their vessels. These catering officers were responsible 
for purchasing goods, including raw material required 
for preparing food and cooking utensils, preparing 
the food, and serving meals and beverages to people 
on board the vessels. They also had to perform other 
ship related tasks. However, the trade goes back much 
beyond that. 

The history of the Catering Industry is difficult 
to trace in terms of the year it started. It is said that 
catering dates back to the fourth millennium B.C. in 
China. But the Industry could not have started without 
the invention of ‘wheel’ due to which the phenomenon 
of travel started. To many, the word ‘travel’ suggests 
pleasure and adventure. The word ‘travel’ is derived 
from the French word travail, which means ‘toil’ and 
‘labour’. Earlier in the beginning of the civilisation, 
people travelled in search of food and shelter. Today, 
travel has become a relatively comfortable experience 
and the purpose is definitely more than finding food and 
shelter. Commerce and trading are important factors 
for which people travel. Even during as early as 3000 
B.C., trade routes from Eastern Europe to North Africa, 
India and China were well established. 

The Romans were the first to travel on land on a 
large scale. The reason for such large-scale travel was to 
expand the Roman Empire. The result was the building 
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The culture of grand 
eating and drinking was 
prevalent in Ancient 


Egypt. 








of roads and highways. By 200 B.C., the Romans had 
constructed highways throughout their Empire, right 
from the Hadrian’s Wall in northern Britain to the 
Sahara Desert. All these highways had facilities for 
wheel changing and rest houses every 15-30 miles. 

Pleasure and health were the reasons for travel 
during ancient times. The Greeks initiated the concept 
of ‘travelling for pleasure’. They travelled to take part 
in and watch the Olympic Games. For health, people 
used to visit far-off places as they believed that waters 
in certain locations possessed healing properties. 
The Romans built spas far away from Rome like Bath 
in England. 

The ancient Greeks are credited with making 
catering a trade by offering free services at their inns 
and hostels, which existed in the Roman Empire as well. 
At this time, the intent was primarily to serve soldiers. 

Pilgrimage was another reason for travel during 
the ancient times. In the Middle Age, catering revolved 
around monasteries and Christian pilgrimages in 
Europe. Trade spread during the reign of Charlemagne. 
By the late Middle Age, the new bourgeoisies and a 
monetary economy helped catering flourish. When 
the Industry drew the attention of German legislators 
in the fourteenth and fifteenth century, food and beer 
regulations started getting formulated. But much of the 
Industry was still primarily experienced in feasts and 
celebrations for kings and other noblemen. After the 
French Revolution in the eighteenth century, catering 
guilds were forced to find new ways to sell their talents 
and the first French restaurants were started. 

Catering started booming after the World War-II. As 
people became wealthier and the economy flourished, 
caterers realised that there was a demand for their 
services. 

Transportation, technical advancements, population 
explosion, and sudden rise in the trade of travel 
and tourism have made catering popular and 
established it as one of the major factors in boosting our 
country’s economy. 
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History of Hotel Industry 


Inns became popular in England and elsewhere in the 
continent during the Middle Age. Most of them were 
privately run by couples and were called ‘Pop and Mom’ 
inns. They would offer food, shelter, bathing and resting 
rooms to travellers, as well as, stables for their horses. 
These inns would also host important social gatherings. 
In France, big buildings came up, whose owners or 
managers would rent out rooms to travellers for a day, 
week or even longer. 

The word ‘hotel’ was first used in England in about 
1760 by the Fifth Duke of Devonshire to refer to a 
lodging establishment in London. 

The first hotel chain was started in the USA by 
Ellsworth Statler in 1908. He opened his first hotel 
called ‘Buffalo Statler’ in Buffalo, New York. Soon, he 
had chains in many places across the country. Since 
then, the Hotel Industry has not looked back. During 
the twentieth century, especially after the World War-I]I, 
the Industry has witnessed a rapid boom. Technology 
has provided people with a means to travel faster 
and cheaper, manufacture goods more efficiently and 
communicate with each other across the globe almost 
instantaneously. 


Travel motivators 


There are many factors affecting travel like increased 
leisure time, households having two earning members, 
eco-tourism, health and business trips, etc. The various 
factors that motivate people to travel can be broadly 
classified into four categories. 


Physical motivators 


These include activities related to rest, sports, beach 
and ski recreation, such as visiting amusement parks, 
spas, etc. These activities help reduce stress in people 
and makes them feel relaxed. 


Cultural motivators 


These motivators arise from the desire to learn about 
the culture and tradition of other regions through the 
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lifestyle and eating habits (cuisines) of local people, arts, 
festivals, folklores, music and dance forms, etc. 


Interpersonal motivators 


These include an escape from one’s routine, and the 
desire to meet new people, visit friends and relatives. 


Status and prestige 


These are related to one’s ego and personal development 
needs. People go on trips related to business, study, 
pleasure or pilgrimage. The desire for recognition, 
attention, appreciation, knowledge and reputation can 
be fulfilled through travel. 


Practical Exercise 


Activity 


Visit a private catering set-up and list the various activities 
performed in the catering business. 


Material required: pen, pencil, eraser, notebook, etc. 


Procedure 


e Visit a catering set-up in your area. 

e Talk to the manger there and make a note of the various 
activities performed at the set-up. 

e Present it before the class. 


Check Your Progress 


A. Fill in the Blanks 


1. ‘Travel’ is derived from the French word travail, which 


means ; 
2. The word ‘hotel’ was first used in England in about 1760 
2 O 
3. The first hotel chain was started in the USA by 
in 1908. 


4. The term ‘catering’ was originally coined by 


B. Subjective Questions 


1. What is the meaning of word ‘travel’? 
2. Discuss the need and importance of Catering Industry. 
3. Explain in brief the history of Catering Industry. 
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SESSION 2: TYPES OF CATERING 


Catering comes under the Food Service Industry. A 
caterer provides food and drinks at an event organised 
at a location away from home. The literal meaning of 
the word ‘cater’ is to supply food and drinks at a social 
event or to provide what is desired by a customer. 
Therefore, a catering establishment is understood as a 
set-up that provides food and drinks to customers to 
achieve customer satisfaction. It includes two aspects 
— food and service. 

In the Tourism Industry, catering includes 
establishments that provide food and beverages. The 
modern catering establishment not only offers food but 
also an ambience because a tourist or customer eats 
for pleasure. Food and beverage service operations can 
be classified into — primary and secondary catering, 
non-profit and profit catering, indoor and outdoor 
catering, etc. The management and operations of 
catering establishments differ as per the location of a 
property, clientele and demand. The types of catering 
are shown in the following flow chart. 


Types of catering 


Commercial Transport Industrial Institutional 
Welfare catering 
catering catering catering catering 
f Y f Y f 
e Hotels e Orphanages e Marine e Hospitals e Armed forces 
e Canteens e Old age e Railways e Cafeterias 
e Coffee shops homes e Airlines e Tiffin 
e Takeaways e Prisons centres 
e Fast food joints e Religious 
organisations 
e Destitute 
e Disaster 
and distress 
situations 


Fig. 2.1: Different types of catering 


Commercial catering 


Serving food and beverages to guests, where they pay 
for the items ordered and services rendered, is known 
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as ‘commercial catering’. Therefore, the main objective 
of commercial catering is to earn money from the guests 
in lieu of the food and beverages offered, and services 
rendered. Commercial catering services are offered by 
hotels, restaurants, bars and pubs, outdoor caterers, 
takeaways, clubs, fast food joints, etc. 


Hotel 


The hotel business mainly involves renting out rooms 
on a daily basis. A hotel is a commercial establishment, 
where accommodation related services are offered to the 
guest(s), provided the person is ready to pay for them. 
However, the services are refused to a child without an 
escort and a guest with pets based on the hotel policy. 
Big hotels may provide additional guest facilities, such 
as swimming pool, fitness centre, business centre, 
childcare, conference and social function services, etc. 
The common facilities in a hotel bedroom may include 
en-suite bathroom, air conditioning unit, telephone, 
alarm clock, television set, safe, mini-bar with snacks 
and drinks, kettle along with cups, water jar and glasses, 
bathrobes, slippers and toiletries. 


Restaurant 


A restaurant serves cooked food and beverages to the 
guests as per their order, which is to be consumed on 
its premises. Diversity of cuisine is one of the main 
features offered by several restaurants. Restaurants are 
also theme based. Many big hotels have an in-house 
restaurant, where the inmates can enjoy dining 
experience. Therefore, it helps a hotel earn revenue. Such 
restaurants are often open to non-residents as well. 


Coffee shop 


A coffee shop serves tea, coffee, hot and cold beverages 
like ice tea, mojito, shakes, frappe, etc., and light 
snacks like muffins, pastries, burgers, etc. Coffee shops 
range from owner-operated small businesses to large 
multinational chains. 
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Takeaway 


The word ‘takeaway’ is self-explanatory. It 
implies collecting or receiving the food parcel 
from an outlet and having the food elsewhere. 
Quick service is required at the outlet, wherein 
the food is packed in boxes as per the order 
and handed over to the customers instantly. 
Usually, a takeaway joint does not have a 
sitting area. Such a place always has a floating 
crowd. The menu is always displayed on the 
counter. The rates are, usually, reasonable as 
only the food is charged and no service charge 
is included. Waiter and food delivery staff are 
not required in takeaway outlets. 


Fast food joint 


The major difference between a fast food joint 
and other eating outlets lies in the quality and 
choice of food offered. Such a joint offers a 
wide choice, ranging from individual to fixed 
mini and combo meals, etc. The meals are, 
usually, wholesome and affordable. A fast food joint 
may also serve individual items. It is, usually, crowded 
and does not have a comfortable sitting area. 





Fig. 2.2: A takeaway outlet 


Welfare catering 


It refers to catering services done for charity, i.e., to 
meet the food requirements of certain sections of the 
society. Such catering services are offered in welfare 
organisations like old-age homes, orphanages, schools 
(mid-day meals), etc. 


Old-age home 


A ‘retirement home’, commonly called an ‘old-age home’, 
houses several housing units in one building or complex 
for senior citizens. Usually, each person or couple has 
an apartment-style room in an old-age home. The food 
served here includes a balanced diet. A complete meal is 
provided to the residents. The food is prepared in-house 
or is catered from outside through contractors. 
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Prison 


Sufficient amount of raw material is provided and the 
food is prepared by prisoners in the jail premises itself. 
A simple meal is prepared. The menu is, usually, cyclic 
and fixed. There is a limited food choice. 


Orphanage 


The menu is fixed and cyclic. Simple and wholesome 
meal (balanced diet) is provided to the children. The 
food can be catered from outside or prepared by the 
orphanage management in the premises itself. 


Destitute 


The cost of food items and ingredients is fixed at 
nominal rates by the government so that people falling 
in below the poverty line (BPL) category can fulfill their 
basic need for dal-roti-rice. Government authorised 
ration shops serve people belonging to the BPL category. 
The government’s aim is to meet the hunger needs of 
such people. Therefore, variety in food is secondary in 
this case. 


Religious organisation 


This includes food served in ashram, bhandara and 
langar. It is free of cost and one can eat unlimited food. 
There is no bar of caste and creed. The food is prepared 
voluntarily by devotees and worshippers. 


Disaster and distress situation 


This includes dropping packaged food items by air to 
people suffering in an area hit by natural calamities 
like tsunami, earthquake, drought, flood, etc. In sucha 
situation, people have no choice as they need food just 
to survive. 


Transport catering 


This involves serving food and beverages to passengers 
before, during and after a journey on trains, aircraft, 
ship, buses or private vehicles. The services may also 
be utilised by the public in the vicinity of a transport 
catering unit. 
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Railways 


It refers to providing catering services to railway 
passengers both during journey, as well as, halts at 
railway stations. Travelling by train on long distance 
routes can be tiring. Therefore, supply of refreshments 
helps make a journey less tedious and comfortable for 
travellers. On-board meals are provided in long distance 
trains. Each metropolis station has a base kitchen, 
where base food is prepared using standard recipes and 
cyclic menu. Vegetable and meat procurement is on a 
yearly contract basis. Cereals are supplied from the Food 
Corporation of India (FCI). Bulk cooking takes place at 
the base kitchen, which is then loaded in the pantry 
car on trains, where the food is heated and served to 
the travellers. In metropolitan cities of the country, the 
Indian Railways has a transit hotel called ‘Yatri Niwas’, 
where bed tea and newspaper are given to the travellers. 
These Yatri Niwas have exclusive dining halls for lodgers 
with both a la carte and table d'hôte menu. 


Airlines 


It implies catering to airline passengers on board an 
aircraft, as well as, in restaurants situated at an 
airport terminal. Airports have a number of food and 
beverage outlets to cater to the increasing number of 
air passengers. Catering to passengers on route is, 
normally, contracted to the flight catering unit of a 
hotel, catering contractor or catering unit operated by 
an airline itself. Most food service activity in the aircraft 
is carried out from an area called ‘gallery’, which lies 
between the passenger area and cockpit. The gallery 
has a small washing area, food storage and microwave. 
There is also a place for the air hostess to rest. A huge 
garbage container, in which leftovers, food wrappers 
and disposable cups, plates, spoons, forks and straws 
are stored till the next destination, is also installed in 
the aircraft. 

The food is served in plastic or polypropylene sheet. 
It is placed on the clamp board pulled down for the 
passengers so that they can eat comfortably. Disposable 
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Fig. 2.3: Railway catering 





Fig. 2.4: Airline catering 
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dishes and spoons or forks are also provided to 
the passengers. 


Marine 


It means catering to passengers on cargo and ship. A ship, 
generally, has a kitchen and restaurant. The quality of 
services and facilities offered on board depends on the 
class of the ship and the price the passengers are willing 
to pay. There are cruises to suit every pocket. They range 
from room service and cocktail bars to specialty dining 
restaurants. The area of importance in such a catering 
lies in the procurement of raw material required for 
cooking, and maintaining the health of the passengers. 
The food is served to the crew and passengers as per a 
fixed menu with little choice. The meal is balanced with 
the fortification of vitamin C and D. Heat produced from 
solar and wind energy is used for cooking. The furniture 
is firmly fixed to the floor and walls to prevent sliding 
and wobbling. The living hall layout is also specialised. 
The food is served in plates and dishes that can be 
stuck to the tables either through vacuum or magnet or 
by just sprinkling water. 


Industrial catering 


This involves rendering catering services to people 
working in industries and factories at subsidised rates. 
In such a catering, food is prepared, primarily, to meet 
the nutritional requirements of employees working in 
an organisation. It is one of the most sensitive catering 
businesses as it is believed that the biggest union 
fights occur due to poor catering services provided by 
an organisation. Therefore, it is important to keep the 
employees happy by providing them with a variety of 
food, which is tasty and nutritious. The service may 
be provided by a caterer hired on contract or the 
management itself. Here, the food and beverages are 
priced nominally or available at subsidised rates as 
it is believed that better fed workers are likely to be 
happier, and hence, more productive, which in turn, 
makes the management happy. The food is served in 
dining halls, also called ‘cafeteria’ or ‘employee dining 
area’. In many organisations, members of the senior 
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management also eat in the same dining area with 
other employees. However, in some organisations, 
members of the senior management have their food in 
a separate area, sometimes referred to as the ‘executive 
dining room’ (EDR). The number of meals served may 
range from 30 to 2,000 or more, which depends on the 
size of the organisation, i.e., the number of employees 
working there. 

Industrial catering is challenging as it caters to 
a large number of people from diverse culture and 
faith. The food is balanced and as per the nutritional 
requirements of the workers, for example industrial 
workers performing heavy physical work need a high 
calorie diet. 

In India, various organisations celebrate major 
festivals in their cafeteria. The food served on such 
occasions reflects the specialties from a particular 
festival, for example gujitya in Holi, sewaiyan in Eid, 
etc. The cafeterias serve tea, coffee, snacks and other 
beverages. 


Institutional catering 


This includes catering in hospitals, armed forces 
or educational institutions that have their own 
food production and service operation system. Like 
Industrial Catering, the kitchen of such organisations 
is important as tasty and nutritious food plays a major 
role in motivating the inmates or residents. Well-fed 
people give their best at work and it also inculcates 
a healthy work culture. Some institutes operate their 
cafeterias at low-profit margin, or charge nominal or 
subsidised rates because the aim is not to make money 
but to offer food and beverages as it is a necessity. In 
many places, suchas hospitals, non-profit organisations, 
companies, etc., itis a legal binding on organisations to 
provide meals to the employees and other residents. 


Hospital 


In a hospital, catering deals with the preparation of 
food and beverages, and serving the same primarily to 
two customer groups — patients and staff. The food 
is prepared for each patient taking into account the 
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nature of the person’s illness and dietary requirements. 
Any raw ingredient that is prohibited for consumption 
in reference to a particular patient has to be strictly 
regulated while preparing the food. Food and beverages 
served to the staff will depend on the hospital policies. 
Nowadays, many specialty hospitals have a separate 
division for food and beverages. 


Armed forces 


It is one of the well-organised large-scale catering types 
from olden to modern times. Armed forces include the 
Navy, Army, Air Force, police and other designated 
government security departments. Catering services 
in armed forces vary from self-service cafeteria to the 
traditional officers’ mess. Catering for the armed forces 
often becomes difficult as the staff are constantly on 
the move, i.e., away from the base quarters, especially 
during campaigns and special duties. Electricity, water 
and fuel supplies are either restricted, or sometimes, 
totally absent. A makeshift arrangement in tents 
and bunkers is probably the only place to prepare 
food. The diet offered in armed forces is balanced, light 
and hygienic. 


Educational institutes 


These include schools, colleges, 
universities, professional education 
institutions, hostels, etc. Educational 
institutes can be broadly categorised 
into types— academic and professional. 


Academic institutes 
(schools and colleges) 


The main consumers in an academic 
institution are students. The food is, 
generally, prepared in the institute’s 
cafeteria or canteen and is available 
at Shaskiya Madhyamik Shala, Amlaha, at nominal or subsidised rates. The 
Janpad Education Centre, Ichchavar, district cafeteria or canteen has a fully equipped 
Sthaur (Madhya Pradesh). kitchen, where food is prepared for 

the students and employees at the 
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institute. An institution may even outsource food. The 
size of the kitchen and the kind of equipment used in 
the cafeteria depend on the number of people it caters 
to on a daily basis. 

In case of residential schools and colleges or schools 
providing mid-day meals, the focus of the catering 
department is to prepare a wholesome and nutritious 
meal (balanced diet). Seasonal vegetables, eggs and 
milk are included in the meals. The kitchen is mostly 
located in campus. 

In some schools, staff members keep a close watch 
on children while dining so as to develop eating habits 
and dining etiquettes in them. Considerations must be 
given to both physical and social atmosphere, including 
functional and aesthetic value of the dining hall. 


Professional institutes 


The main consumers in a professional institute are 
adults. Hence, it is important to offer variety in food. 
Kitchen in such an institute is called a ‘mess’, which 
may be run by a ‘mess committee’ or a private caterer 
hired on contract. There is, generally, a cyclic menu 
at such institutes. The kitchen set-up can be basic to 
modern, depending on the type and quantity of meals 
cooked on a daily basis. 


Types of F&B outlet 


Multi-cuisine restaurant 


Cuisine denotes the food and beverage pattern of a 
specific region. A multi-cuisine restaurant serves a 
variety of cuisines, such as Italian, Chinese, Indian, 
Mexican, etc. Usually, such a restaurant is aesthetically 
decorated and may offer wines, and other soft and 
hard drinks. It may be a part of a hotel or a standalone 
establishment. 


Specialty restaurant 


Such a restaurant, generally, specialises in a particular 
cuisine like Indian, Italian, Chinese, etc. The atmosphere 
is as per the cuisine or theme chosen by the restaurant. 
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The service style and décor are chosen as per the 
cuisine offered. A specialty restaurant operates during 
lunch and dinner hours. It may be a part of a hotel ora 
standalone establishment. 


Ethnic restaurant 


The word ‘ethnic’ means ‘the way it is’. The concept of 
ethnic restaurant is the same as specialty restaurant. 
Hence, the décor, uniform of the staff, and food and 
services offered have to be in accordance with the theme 
of the restaurant. 


Fine dining restaurant 


It refers to a full service restaurant with specific 
dedicated meal course. Such restaurant is, generally, 
theme based. The décor features high quality cutlery 
and crockery. The servers are, usually, trained and 
often wear formal attire. 


Coffee shop 


A coffee shop may be located either in a hotel or 
function as astandalone setup. A coffee shop has specific 
breakfast, lunch and dinner timings. Besides, most 
coffee shops offer a menu, which consists of readily 
available snacks like sandwiches and burgers, and 
beverages like shakes, tea, coffee, etc. The seating 
plan and furniture used in such an establishment is 
not comfortable as the set-up focuses more on seat 
turnover rather than offering a comfortable service. 


Grill room (rotisserie) 


Such a restaurant specialises in grilled and 
broiled meats like lobster, fish, chicken, etc. 
Grilling is done over open fire on a metal 
grill. The sizzle and aroma of the grilled meat 
and vegetables add to the pleasure of eating. 
Usually, grill rooms have glass partitions so 
as to give a view of the food being cooked to 
the customers. The type of service is, usually, 


ig. 2.6: Grilling is done over open pre-plated ( American) , 


fire on metal grills. 
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Discotheque 


The main facilities in a discotheque are music and dance 
floor. A disc jockey entertains the guests and encourages 
them to dance on songs and mash-ups. A discotheque 
serves both alcoholic and non-alcoholic beverages, and 
snacks. The main employees in a discotheque are disc 
jockey, bartenders and bouncers. Usually, couple entry 
is allowed and entry fee is charged, which may or may 
not include food and beverage charges. 


Bar 


A bar serves both alcoholic and 
non-alcoholic beverages with limited 
food options, mainly snacks. It has a 
bar counter with bar stools and has 
a comfortable seating and lighting 
arrangement. The bar counter is stocked 
with a variety of liquor. It may be a part 
of a hotel or operate as an independent 
unit. Usually, the service style chosen 





Fig. 2.7: A bar serves both alcoholic and 
is pre-plated. non-alcoholic beverages with limited food options. 


Lounge 


Initially, lounges were designed as waiting areas for 
guests. A lounge is an aesthetically decorated area with 
comfortable and low height furniture (usually, sofas 
and lounge tables). Nowadays, hotels plan lounges at 
different locations like connected to the dining area, 
near places witnessing the maximum footfall or at a 
place offering a scenic view. Generally, light snacks and 
cocktails are served in lounges. 


Room service 


This facility is provided only to in-house guests of a 
hotel. A room service menu is kept in every room of the 
hotel and a guest may choose food items that one would 
like to have from this menu only. The order is placed 
over the telephone and served in the guest’s room. Food 
items on the room service menu are, usually, priced 
higher than those offered in a coffee shop menu. This is 
basically due to the in-house service offered. 
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Banquet 


It is a food and beverage area that caters to a large 
number of people. A hotel may have more than one 
banquet hall on its premises. These halls cater to a 
variety of events. The décor is planned as per the event 
at banquets. The menu is, usually, multi cuisine. The 
service style chosen is buffet. But snacks and tidbits 
are also circulated by servers. Depending on the type 
of an event, a banquet may have a bar counter as well. 
Live or recorded music may be played as per the guests’ 
request or requirement of the event. 





Fig. 2.8: A banquet, usually, present in a hotel, caters to a large 
number of people, and hosts a variety of events. 


Cafeteria 


Itis an outlet, where the customers 
place an order, receive the order 
and pay the bill at the counter itself. 
This means they carry their meals 
on trays to their respective tables 
themselves. Hence, it involves self- 
service. The customers are either 
charged a flat rate (as in buffet). 
Free second servings are often 
allowed in a cafeteria. 


Night club 


It, usually, operates late in the 
evening. Cabaret and floor show 





Fig. 2.9: A cafeteria involves self-service. 
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are a popular attraction in a night club. It, usually, offers 
exotic food, and a variety of cocktails and mocktails. 
The atmosphere and service is formal. Sometimes, there 
is a facility for indoor games as well. Night clubs are 
independent outlets and are, generally, located in the 
suburbs of a city. 


Fast food joint 


The service in a fast food joint or quick service restaurant 
(QSR) is fast. The menu consists of items that can be 
prepared in a short span of time. The décor and design 
are simple and casual, or may be theme-based in 
case of chain restaurants. The success of a fast food 
joint depends on customer turnover. Generally, there 
is self-service in such outlets. The furniture used and 
seating arrangements are not comfortable 


Pub 


Such an establishment serves both 
alcoholic and non-alcoholic beverages, the 
main feature being different kinds of beer 
served from taps (keg or draught beer). 
The atmosphere is casual with dim smoky 
lights. There may be a facility for indoor 
games too. The food is limited to light 
snacks or tidbits. 





Fig. 2.10: A pub serves both alcoholic and 
non-alcoholic beverages, and light snacks. 


Snack and milk bar 


Such an outlet offers quick service. It may be specialised 
in the service of ice creams, milk-based beverages, cold 
coffees and light snacks. It is mostly a standalone outlet 
and found along the roadside. 


Kiosk 


It is mostly located in a busy street and marketplace. 
Such an outlet is, usually, run by one or two persons, 
serving moderately priced food items. Due to the absence 
of seating arrangements, it has brisk sale. The menu 
may include regional and street food. The service is fast 
at kiosks compared to any other eating outlet. 
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NOTES Food court 


It is mostly found in a shopping complex or mall. A 
food court houses many food brands and counters. The 
seating arrangement is common for all. The guests may 
choose to buy food from any counter and may choose to 
dine at any seat. They, generally, have to buy a collective 
coupon or card before placing the order(s). The sitting 
area is surrounded by different food outlets. 


Activity 





Visit three nearby catering outlets and click their photographs. 
Paste the photographs on a chart paper and categorise the 
outlets under various types of catering establishment. 


Material required: camera (for clicking the photographs of 
the catering outlets), chart paper, glue stick, sketch pens, pen, 
pencil, eraser, ruler, etc. 


Procedure 


e Visit three catering outlets in your area. 

e Click their photographs. The name of the outlets must also 
feature in the photographs that you click. 

e Paste the pictures on a chart paper. 

e Categorise the outlets according to their establishment. 

e Present it before the class 


Check Your Progress 
A. Fill in the Blanks 
1. are operated 24x7. 
2. and serve both alcoholic and 


non-alcoholic beverages with limited food. 
3. The main objective of commercial catering is earning 


4. Educational institutes can be classified into 
categories. 


B. Subjective Questions 


1. Write a short note on Catering Industry. Also, make a 
chart depicting various types of catering. 
2. Explain the different types of F&B outlet. 


FOOD AND BEVERAGE SERVICE TRAINEE — CLASS IX 





SESSION 3: SCOPE AND CAREER OPPORTUNITIES 
IN CATERING INDUSTRY 


The Catering Industry is one of the highly job-oriented 
fields. It covers a wide range of services, such as food, 
accommodation, catering, etc. The major job fields in 
the hospitality sector include hotels, resorts, fast food 
chains, restaurants, etc. Hotel management is an 
attractive career option for students after Class XII and 
a hotel management professional can be employed in 
any of these fields. With increasing globalisation, the 
hotel management sector is expanding rapidly and a 
number of hotels are also expanding their businesses. 
This has created a huge demand for hotel management 
professionals. 

Till a few years ago, Indian families, usually, cooked 
the food themselves or hired local cooks to host social 
gatherings and functions. But now, they are hiring 
professional catering services for ensuring quality 
standards. Catering services are also hired for hosting 
formal events like seminars, conferences and other 
business do’s. Offering quality catering services add to 
the growth and success of the Catering Industry. As a 
result, a number of organised operators, comprising 
international catering companies and major hotel 
and restaurant chains, have started taking catering 
seriously. Besides, there are many start-up companies 
that aggregate restaurants to supply food to meet the 
needs of individual customers or a small group of people. 


Scope in Catering Industry 


India is a country with diverse culture and faiths, where 
numerous festivals and ceremonies are celebrated, apart 
from professional events. Therefore, it is not possible for 
one person to manage the catering area all by oneself in 
every gathering. And this is the reason behind the boom 
that the Catering Industry has witnessed. 

According to the Federation of Indian Chambers of 
Commerce and Industry (FICCI), the Catering Industry 
in India has been growing consistently at 15-20 per cent 
annually. Besides, with increasing globalisation, the 


CLASSIFICATION OF CATERING INDUSTRY 


NOTES 





NOTES 





Hotel Industry is also expanding. Hotels are one of 
the most visible and important aspects of a country’s 
infrastructure, and are closely linked to the Tourism 
Industry. The Hotel Industry offers a greater diversity 
than any other profession as it involves a combination 
of aspects, which are as follows. 

e Management 

e Food and Beverage service 

e Housekeeping 

e Front office operation 

e Sales and marketing 

e Accounting 

The rising corporate activities of foreign, as well 
as, Indian multinational companies have brought in 
lucrative holiday packages from various travel and 
tourism firms. These, in turn, have led to increased 
number of trips, thus, helping the industry grow. As the 
Hotel Industry is touching new heights, the Catering 
Industry has also witnessed a sharp growth, thereby, 
leading to an increased demand for skilled hospitality 
management professionals. 

Hotel and hospitality is a demanding profession 
both in India and abroad. Students, who aspire to 
join the Catering Industry, can pursue a diploma or 
degree course in ‘catering and hotel management’. After 
pursuing this course, one can work in both government 
and non-government sectors. Professionals may join 
the Catering Industry as: 

e Catering Sales Manager or Director 

e Marketing Manager or Director 

e Event Manager 

e Catering Coordinator or Assistant 

e Chef or Cook 

e Delivery Driver Manager 

e Delivery Driver 

e Banquet Server 


Career options 


One of the major attributes that prompts people to 
join the Hospitality Industry is its diversity. There is 
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no other industry that offers as many kind of career 
options as hospitality. Although hotels and restaurants 
dominate the hospitality sector, these are not the only 
areas. Hospitality graduates are required in clubs, 
hospitals, educational and professional institutions, 
production industries, cruise liners, airlines, corporate 
dining rooms, etc. A person can work in various 
hospitality departments of these organisations as per 
one’s area of interest like F&B service, housekeeping, 
F&B production, front office, guest relations, sales and 
marketing, recreation and entertainment, and so on. 

A student, aspiring to join the hospitality sector, 
must be able to identify one’s skills, and then, plan 
one’s career. Most of the skills fall into any one of the 
three areas, which are as follows. 


Skill of dealing with data 


People having such skills tend to like activities, 
such as analysing information, comparing figures, 
accounting and budgeting tasks, preparing feasibility 
reports, service consultancy, corporate planning and 
development, sales and marketing, and so on. Most 
auditors and accountants fall in the data skill group. 


Skill of dealing with people 


These skills imply that a person enjoys dealing with 
people by helping them and taking care of their needs. 
Such a person accepts and gives suggestions, advice 
and instructions, and enjoys supervising and motivating 
others. The person can negotiate, bargain, sell and 
make decisions. Departmental and general managers 
fall in this category. 


Skill of dealing with things 


People possessing such skills are fine with handling 
things and prefer working with their hands. They 
are comfortable using tools and gadgets. If a person’s 
skills lie here, one will be interested in the food 
production area, which employs bakers, confectioners 
and culinary chefs. 
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NOTE = = 
clad Practical Exercise 





Activity 


Visit four different types of catering establishment in your city. 
Study their functions and operations. On the basis of your 
study, prepare a report on the ‘Scope of Catering Industry’. 


Material required: notebook, pen, pencil, eraser, etc. 


Procedure 
e Visit four different types of catering establishment in 
your city. 
e Collect information about their functions and operations. 
e Note down the information in your notebook. 
e Prepare a report on the ‘Scope of Catering Industry’. 


Check Your Progress 


A. Fill in the Blanks 


1. One of the major attributes that prompts people to enter 
the Hospitality Industry is its 

2. Hospitality are needed in clubs, hospitals, 
educational and professional institutes. 

3. People possessing the skills of dealing with 
are fine with handling things and prefer working with 
their hands. 

4. Departmental and managers have the skill 
of dealing with people. 


B. Subjective Questions 


1. Discuss the scope of the Catering Industry. 


2. Discuss the various career opportunities available in the 
Catering Industry. 
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